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Subject:     "NEWS  NOTES  FROM  WASHINGTON.  11    Information  from  the  Office  of 
Experiment  Stations,  U.  S.  Department  of  Agriculture. 

— ooOoo — 

Today's  letter  from  Washington  suggests  a  new  answer  to  the  old 
question  of  why  girls  leave  home.     Maybe  they  suffer  from  wanderlust  as  a 
result  of  reading  technical  reports  from  State  experiment  stations.  At 
least  this  seems  to  "be  what  has  happened  to  our  Department -of- Agriculture 
correspondent . 

She  writes:     "The  call  of  the  tropics  has  reached  me  at  last.  I'm 
not  the  homebody  I  used  to  be,  well  content  with  familiar  fare.     Right  now 
all  I  need  is  passage  on  the  China  Clipper  or  a  ticket  to  Elorida  to  forsake 
my  bread  and  board. 

"Bread  and  board.     There's  the  clue.     Not  the  sound  of  Hawaiian 
guitars,  not  the' vision  of  moonlight  at  Waikiki  or  sunshine  on  Miami  sands 
has  caused  the  sudden  change  of  heart  —  of  appetite  rather.     It  resulted 
from  reading  about  tropical  fruits  in  reports  from  experiment  stations  in 
Hawaii  and  Elorida.    Nutritionists  and  chemists  at  these  two  stations  have 
been  analyzing  their  local  fruits,  finding  out  about  the  food  value  and 
various  ways  to  use  them  in  the  diet.     After  reading  their  findings,  I'm 
seized  with  the  desire  to  get  my  vitamin  A  via  papaya  pie  or  poha  shortcake, 
and  my  morning  vitamin  C  from  a  breakfast  glass  of  guava  juice.  (Certain 
lucky  babies  in  Haraii  have  been  thriving  on  a  daily  ration  of  guava  juice 
instead  of  the  orange  and  tomato  juice  which  the  well-fed  mainland  infant 
takes.)    As  for  the  calcium  that  the  nutritionists  say  is  so  important  for 
bones  and  teeth  —  well,  in  my  present  mood,  I'd  like  to  help  keep  my  skeleton 
in  condition  by  sipping  tamarindada.     And  for  calories,  I'd  welcome  a  big 
dish  of  breadfruit  pudding. 

"Seriously  though,  this  new  information  on  tropical  fruits  is  of 
interest  to  many  people  —  not  only  to  those  who  live  where  such  fruits  grow 
but  also  to  fruit-eaters  in  more  northern  countries  who  like  variety  in  their 
menus  —  and  who  have  the  income  to  pay  the  cost  of  transporting  these 
exotic  flavors  to  their  tables The  incomes  of  consumers  are  increasing 
so  more  tropical  fruits  will  be  appearing  in  U.  S.  markets.     Even  now  dealers 
in  most  cities  handle  many  of  the  more  unusual  fruits  for  their  'fancy  trade'  - 
epicures  in  hotels,  restaurants  and  a  few  private  homes. 
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"The  scientists  of  the  Florida  Experiment  Station  point  out  that  most 
people  living  in  the  temperate  zone  have  little  ideas  of  the  possibilities 
in  tropical  fruits.    Most  of  us  don't  know  that  there  are  600  edible  fruits 
in  the  tropics.     And  no  wonder  we  don't,  since  of  these  only  50  ar<3  in  general 
cultivation  in  this  country  and  only  20  have  ever  "been  sold  commercially. 
Not  so  long  ago  oranges,  "bananas  and  pineapples  were  strange  imported  luxuries. 
They  are  only  3  out  of  600  possibilities. 

"You  see  why  the  Elorida  scientists  have  "been  investigating  fruits  that 
thrive  in  Elorida  and  show  commercial  promise.     They  have  analyzed  many 
varieties  of  mango,  guava,  Japanese  persimmon,  acid  citrus  fruits  like  lime, 
limoquat  and  lemon  as  well  as  about  25  other  fruits  with  names  that  sound 
exotic  to  northern  ears  —  names  like  sapodilla  and  tamarind,  carambola, 
eheritfioya ,  poha,  papaya,  and  so  on. 

"As  a  result  of  these  investigations  they  report  that  starch  is  the 
most  important  constituent  in  unripe  tropical  fruit  and  sugar  in  ripe  fruit. 
They  explain  that  as  a  fruit  matures  the  starch  gradually  turns  to  sugar  until  : 
in  the  fully  ripe  fruit  no  starch  appears  at  all.     They  also  report  that  ripe 
tropical  fruits  appear  to  have  a  high  sugar  content  and  seem  to  be  rich  in 
minerals  —  'ash  content' ,  to  use  their  term.     And  they  mention  the  guava 
as  unusually  rich  in  pectin  and  acid.     ("No  wonder  the  guava  is  so  famous  for 
jelly- making. )     They  also  report  the  carambola  as  the  juiciest  fruit  of  the 
lot  and  the  tamarind  the  most  acid.     (See  why  tamarind  makes  refreshing  hot- 
weather  drinks?) 

"Now  from  the  Hawaii  Experiment  Station  the  nutritionists  report  that 
the  tropical  fruits  they  studied,  like  fruits  the  world  over,  are  especially 
important  for  vitamins,  minerals,  organic  acids  and  roughage.     They  find  that 
most  ripe  fruits  contain  enough  sugar  to  go  in  the  class  of  energy  foods  also, 
and  that  some  unripe    fruits,  like  the  banana  and  breadfruit,  are  also 
important  energy  food  because  of  the  starch  they  contain.    They,  too,  find 
fruits  low  in  fat,  with  the  exception  of  the  olive  and  the  avocado,  and  low 
in  protein.    They  report  that  many  people  in  Hawaii  would  have  a  more  satis- 
factory diet  if  they  ate  more  fruit.     So  to  find  out  the  value  of  the  local 
fruits,  they  analyzed  some  22  different  kinds.    And  many  of  these  they  tested 
for  their  vitamin  and  mineral  content. 

"Their  vitamin  studies  brought  out  some  very  interesting  new  facts, 
among  them  that  guavas  are  unusually  rich  in  vitamin  C  —  richer  even  than 
our  familiar  vitamin- C  standby, the  orange;  and  that  2  yellow  fruits,  the 
papaya  and  the  poha,  are  very  rich  in  vitamin  A. 

"Of  th-e  22  fruits  they  studied,  these  scientists  emphaise  the  high 
nutritional  value  of  the  avocado,  banana,  papaya,  pineapple  and  guava.  They 
found  the  avocado  especially  useful  as  a  hearty  salad  fruit  because  of  its  high 
percentage  of  easily  digested  oil.     (its  soft  yellowish  oily  flesh  inspired 
such  names  as  'midshipman's  butter,'    'butter  pear,'  and  'vegetable  butter.') 
Because  the  avocado  contains  practically  no  sugar  or  starch,  it  is  useful 
for  people  with  diabetes.     But  because  the  tannin  it  contains  becomes  bitter 
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when  heated,  this  fruit  won'd  do  for  cooking  or  canning.     The  "banana  they 
mport  as  'economical,  nutritious  and  plenfiful,'  as  fruits  go,  a  good  source 
of  iron  and  of  vitamins  A  and  C,  and  rich  in  easily  digested  sugar  ^hen  ripe. 
(A  'ripe'  "banana  to  these  scientists  means  one  with  skin  speckled  with  "brown 
or  brown  all  over.)     As  for  the  papaya,  which  the  English  call  'pawpaw,'  that 
rates  as  an  economical  and  important  source  of  vitamins  A  and  C  and  of  calcium. 
The  pineapple,  with  its  refreshing  and  distirc  tive  flavor,  takes  a  high  place 
for  its  sugar  and  calcium.     And  the  guava  is  important  for  "being  so  rich 
in  vitamin  C  as  well  as  for  A  and  B,  and  also  for  being  a  good  source  of  iron 
compared  to  other  tripical  fruits  and  a  fair  source  of  calcium  and  phosphorus. 
The  Hawaiian  report  also  mentions  the  jelly-making  properties  of  guava. 

"I'd  like  to  go  on  and  tell  you  about  the  delicious-sounding  recipes 
for  using  Hawaiian  fruits,  also  in  this  recent  report.     I'd  like  to,  hut 
I  won't  just  yet.    No  use  spreading  this  appetite-wanderlust  which  I'm 
suffering  from  until  more  of  these  fruits  appear  in  our  markets  —  or  until 
we  can  all  sail  the  south  seas." 

That  concludes  today's  letter  from  the  Department  of  Agriculture  at 
Washington,  D.  C. 


